Yq, cup sugar 
Mix together thoroughly. \; tbsp. soft shortening 
legg 
— Yq cup milk 
Stir in - 4 ¥q cup orange juice 
4 tsp. grated orange rind 
f3 cups sifted GOLD MEDAL Flour 
- 4 3Y2 tsp. double-action baking powder 
1 tsp. salt 
Blendin ...... . . . Yq cup chopped nuts 
Pour into greased loaf pan, 914x514x2 34-in. Let stand 20 minutes before baking. 
Bake whout 70 minutes (until toothpick thrust into center comes out clean) in 
moderate oven preheated to 350°. Crack in top is characteristic. Slice with a thin 
sharp knife. 
APRICOT NUT LOAF .. . Follow recipe for Orange Loaf except increase sugar to 
1 cup. Add 1 cup finely chopped dried apricots with the nuts. 
BANANA NUT LOAF . . . Follow recipe for Orange Loaf except omit orange juice 
and rind. Increase sugar to 1 cup ee add 1 cup mashed bananas with the milk. 
FIG OR DATE NUT LOAF... Follow recipe for Orange Loaf except omit orange 
juice and rind. Use brown sugar for white sugar. Increase milk to 14% cups. Add 
34 cup chopped dates or figs with the nuts. 
PRUNE NUT LOAF .. . Follow recipe for Orange Loaf except omit orange juice 
and rind. Use only 14 cup milk and add 3% cup prune juice and 1 cup well drained 
chopped pitted cooked prunes. 
SUCCESS TIP for Prune Nut Loaf... Too much liquid makes bread soggy. Drain 
prunes by placing in a sieve. Then, remove pits and spread prunes out on ab- 
sorbent paper to drain off remaining liquid 


Sift together and stir in 


